Lipid peroxidation is one of general problem in foods including edible oils, products containing oil as well as living systems. The measurement of lipid peroxidation products is used to evaluate oxidative stress in vitro or in vivo. Many assays are available to assessment of lipid peroxidation products. The concentrations of primary (conjugated dienes of fatty acids) and secondary (aldehydic compounds, malondialdehyde) products can be measured quantitatively, and the obtained results show the oxidative status of the oil [1] . In recent years, there is an increase in research interested in natural compounds which prevent lipid peroxidation process and act a role as antioxidant.
